Tempura chef/Hitoshi Arai Tenko
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Authentic Tokyo-style Tempura

Greeting my guests. frying the tempura.
Thankful every day for my tempura pot.
[ want to show the world the real thing.

I feel very proud that tempura is one genre representative of Japanese
cuisine. T'enko was given life by my father Koichi Arai in 1977. While
we have many original tempura dishes on our menu, we continue to
serve traditional "Tokvo-style tempura. The first floor is counter seating;
the second floor is tatami rooms, reminiscent of Edo period tempura
restaurants. I make a point of moving around the rooms greeting guests,

and I cook drawing out the best possible flavors from the ingredients

brought in from T'sukiji market every day. Cooking tempura is never

PESIEADEN it 1 casy. The batter turns out differently depending on the weather but [
work hard every day to make my batter consistent. Adjusting temperature
Saimaki Shl’ilﬂp tempura is also difficult and once oil burns, it is useless. Water can be boiled then

cooled and return to being water, but oil is still burned even after it has

Jo cooled. Out of pride for the cuisine I provide. at the end of every day |
NT « o . .
polish my tempura pot until it sparkles. And every day I give it thanks.

Han  03-3269-1414 2 . . > - <L .
I pride myself on bringing seasonal foods to life and making

Tenko tempura without sacrificing the true essence of the ingredients.
3-1 Kagurazaka Shinjuku-ku Tokyo S ¢
Tel +81.3.3269-1414 My goal is for people in Japan and all over the world to know

about Tenko tempura and to taste the real thing. And I would
dearly love for the next generation to inherit the flavors of

authentic tempura.




